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TKJ? EiB0DI«BNT8 OF THS INVENTION IK VBXtiU AH V&CiMBlVK 
PROPBHTV OH PiUVlLBGfi' 18 CLaIMKD ABP DKPXWD AS FOLLOWS; 



I. ApftufirtuK prcu>eBa.lng edible f oodstuffs 

comprising a horizontally disposed cylindrical casslng; m^ana 
t«i LuLroduco a food product lulu one end of paid cylindrical 
caging; Bcrew ins ana- coajcially disposed within yaid casing lor 
trnflfWurtiAt; frAkJ food pt^durjla from said one end of a aid 
casing to a point adjacont thu OlhCtf end of. aaid caaiugj 
eaiu casing htivijg &n ontf wal-l at said otlieT end thereof ; 
said oud wall n«ing provided with a discharge oponiD^ tlicielrv 
at the bottom of Bald casing ma afl & uvtttilhJOUerty to introduce 
a. paroducrt-troirLiiitf liquid into said caning In an amount 
sufficient Lo maintain ttvc level of .liquid in said caair<g at 
a p^-odoLcr Dii^ed level above eaid »ciew meuotf; a vertical 
dtaoH/Vi'g^ fliva in communication -nith a add ditf charge oj)o>ninfl 
for rouuiviftf; lAo^Ctd an/1 entrained product discharging there- 
through; and weir me ana at the top of eaid flue at a level 
substantially equal to Baid predetermined level and uVbt* Which 
Baid liquid and entraiiiud product JilOWfj, 

2, Apparatus us described .ill ClaLra 1, Xui'thc-Y.' 
uOmpriStjUtlR means adj Mem: anid weir means to separate said 
product from said entraining liquid • 

3, Apparatus as described in claxuo 2 t further 
COii\pTiaing means tu collect Said product -so par ul'od liquid and 
ycolrou.late it to eaid liquid introducing means. 

4, Apparatus a? doeci'lDdd Ux claim S, further 
comprising a heat erachangor in cumimi Cat 101) Witt) -Sii.UJ 

ool lectins and recirculating moans for ejcolianfling heat with 
said product -separated liquid to restore naid liquid Co a 
givon Lempot^tore. 
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Jj. A fjpfl.v a. iai b as dfc&crtUftd in clatja 1 in which . 
Biiid .liquid i,nti v orlucinrc meauE compriaeH pips means disposed 
adjucfliii; & aid button of said cad inn; iljiU a plujnliLy of 
orifices diapoaad in said bottom ofr rinid cntiin<; r Said plpo 
nieanB uei))# in ftOjiununlcation w*tfi said orificaB and being 
adapted to Introduce Baid product treating liquid upwardly 
through said orificeB into siaid catting, 

<3i Apparatus as daBcribed in claim 1, further 
comprising meana to inject a plurality Of jots o£ llutid 
upwardly iftto the boltom o.< a aid vcttloaJ <Ue«ofiai.'Kft flue to 
lift a aid liquid flowing therethrough over fa' aid vr'uir noun*'. 

7. A^ipuiututf ufl dutferibed in olaim K id ffhion said 
iluld-inJeotf.Dg: means ooroprise <neane to inject a plurality 
of Jets oZ air into said bottom of a aid discharge flue, 

8* A »ethod of pyooesslfcE a food product coiqprieing" 
meohauicaLly moving a £ood product horizontally from a firBt 
point to a Becond point during a prescribed period of tiinej 
pafltfing a hout^oschuagiutf Liquid at a givoji initial LOnvpOrft- 
lruro fi'om a first posit ion lione&th that of said horizontally 
moving product upwardly past aaid horizontally moving product 
to a second position above said profluot duriwc Raid proscribed 
period of timo to oxuhango a doairod amount' ol hoat with emid 
produot; moving aaid heat-exchanging liquid fron\ naid aacoad 
position parallel to said horizontally moving pvoduot to a 
position adjaooul; said second point clurlne; Ltu> movement ol 
said product bol» con 3 aid fx rat and socond points; euovlna. 
said liquid past said product whon said product reaches said 
tfBcaud point to ontiain said product and lift it iron said 
second point to a liquid tfeiparation puiiv-t above Said second 
point; fioparu-tit^; said H.^uld from flaid product j cxohau#lnp; 




http://patents 1 .ic.gc.ca/fcgi-bin/any2html 



00886523clm.afp Page 3 



•. • • .• ;. *' i;..- . ** • 



mm 



hvnt wj.fch aaiil SftpM'fcted liquid sufficiently to j.CBtoxe aaid 
Liquid to aaid fjivau initial tumU^'fl-lurc J Mid recirculating 
aaid tempcratxire-rsBtorod liquid to said flirat poaf.tion 
beneath that of **id hur.i *OtttiiJJ.y uiovlng product. 

£>, Tl\<5 iwtliod of claim B in vhich. said hc*.t- 
enoiiaii^tttfr liquid ia moved downwaidly puBi a aid product to 
entrain «uid product vhen aaid product ruachoti scU.cl neooud 
point, said liquid then uaing caused to lift said product 
to Said liquid «upai : uUii>U poitU, 

.1.0 ♦ The method of claim 8 in Whioli SiUd liquid 
Reparation point ia at a level »uoa U&ntAa'U.y equal to the 
level of tiaid liquid YrtieD at *.tP Becond position. 
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HBTH0i> AND AWABA-rtra FOR 
PEOC*S6lHC ^DIBLV FDODSTOPTS 

Thie Invention relates to tUo prnoossiiig o± edible 
foodeuiia *,,d ( moro particularly, to the procaine of 
foodstuff* by exhaling heat with the.* by mean* of a U««id 
thereby either to heat or to cool the foods tuffs. 

Tn the p«st, vegetables and othor types of food 
products have Boon convoyed through water either to heat or 
to oool th©». Vegetables have thee boon onoliod or blanched 
in heat generating ^uitgi or oooled m cooling app^ntus. 
During such pro»o«»ine, the products have boon transported 
through hot or cnJa Water by varioud mechanical ne^ „ uch 
ad anger*, draff conveyors, flighted mesh conveyor*, ox- 
revolving perforated cylinders having internal screw fiigKts 
therein, 

Theae priov art eyeteaia, however, have & Han subject 
to numerous deficiencies. Specifically the prior art devices 
causo excessive mechanical abuse to tl«, product, eepocialiy 
durlne- the discharging thereof from the unit, a case in 
point is the Ufa or screw type ol blancher usud for both 
cooking and cooling of potato pieces in the process^ of 
what are *novm as shoestring or fr„noh cut potatoes. These 
screw typo* of blnncbeea are used where lar^o capacities are 
required since thoy can accomodate a large amount of tfco 
product in relation to their si**, unloading of these screw 
types of blanchevs is must cowwonly achieved by a Mechanical 
Ferris wheel arrangement located at the discharge end, hy u 
food pump or by an auger or a flighted conveyor, or the 
product is simply jWed Or *<,uo©sed o„U by the action of the 
screw whioh pushes the product through ths unit, m each of 
these cases, the Mechanical force* involved damage wany of the 
delicate products after they have boon ho«te<l or cooled to the 

-1" 
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rcCiuiA'Kd degree, 

ilaufcheT defect conmuu bo the sot^w typo oi ! bl anchor 
1h its difficulty in obta4nl,JiR ucl «vtm heating ot cooling oK 
the product, which i.S a re sin It o± the fast that it A3 uOt 
possible to acli 1 eve a pood circulation of the. heating or 
cooling medium in the unit, Ifeatine .U ocfiiavad in the 
typio*3 Knit by u»ans of steam Lnjootfrd at points along the 
liottom of the cylindrical audi ^f the bl anchor. tieetdftB 
oreatinp; uiucliniiical and noise pvobloniB, Lhia injection of 
10 steam fails to provido a uood circulation of fioutod Water 

throughout the mass of tho product and tliun doer; nol boat it 
evenly * 

It is thus the prianary object of the present 
invention to provide a now and improved method aud aopni'ntutf 
Tot preceding foodstuffs tbat tfill so able whole vegetable^, 
ve«a table j>iocas, or other food products to be blanched, 
cooked, or cooled in a manner more of ficiBnt than that known 
hoawtof OlH . 

A forthcr object of the present invention ia to 
2Q provide, a method and apparatus fox die charging a .rood product 
from a sere* typB of blaiiclier ov Bluilliu* apparatus that will 
avoid damaging the product* 

It is a srtill further object of the present invention 
t*i provido a method and apparatus for pyoeOBSiny food products 
th*t will 41 so barge such products 1 aubst a»t la:Uj,' u-t thta top 
or slightly ahovo tbo top of a acre* type of hlanoher or 
similar cooling apparatus, thereby to make it possible to 
have a number of such apjjaTatuS in series Mlthocit tho nocokJsity 
Of eievp,tUM} initial processing equipment substantially above 
80 the floor. 
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It* If* a stall. further object of tl\c present 
Invention to provide a flietliod nnd apparatus for p/'Oci?tf6ing 
food Drocluotfl that will enable Buoh products to Lb dianhacpod 
from Uho screw typo o£ blttuher or similar cooling apparatus 
without damage. 

U i» a atiU further* object of ttw present .i mention 
to provide a method and apparatus for procuring food! producta 
tiwt *iil aofciove an improved cireulattou of the Seating- or 
cooUnff medium tfijeughoirL L'he apparatus thereby to achieve, 
a more efficient heat transfer and to provide even and com- 
ptotii heatU* or cool^ of each piece of tht* product- 

It is a still further objoct of tUc present Inven- 
tion to provide a method aud apparatus for proooHSing food 
products that »Ui achieve a &ood cirocUation of vtie heatinft 
en- coolln* medium throughout tUo oiatfa of t>jo pi-oduot being 
processed, thereby thoroughly to cleanso or *a*h the product 
during toe processing thereof. 

rt la a at 13,1 further object of Uiu preae/iu inven- 
tion to provide a method aAd apparatus for procuasius; food 
products that *ill require only a single pumping source both 
to circulate the hcwling or oooling medium through the product 
and to elevate the product at it* point o£ discharge from tiic 
apparatus. 

The apparutua of the present; invention comprise* a 
cylindrical oasln^ and aorew raeaua coaxial 1.y diypoHert titUn 
tho casing to* transporting a food produqt. from one end of 
the easing to a point adjacent the other end thereof, a die- 
oh are* opening i« pxovidod in the bottom of the wall ut the 
discharge end of the cuing- >!eaufi are provided to introduce 
a tmat exchange and pvoduct transporting liquid into the 
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carina, through the* bottom. The liquid is iritrnrtuoori at a 
rate sufficient to maintain the level in th© cylindrical 
cusij}# aLuvo thai; of the aeroy; urieans* 

A vortical discharge flue* la yrovidert in comnniuiea- 
t ton with 1:1id disc-hartfe opening through which the liquid 
entrained product ia carriod uyuardly. JXviv insane arv; located 
uL tho o* ths Slue at a level sufficiently below the levol 
of the liQit^d in. the casing to maintain a volumo of llcw 
capable of entraining the product and carrying it Out of the 

10 casing and up through the flue. Means to separate the product 
-from the entraining liquid are provided adjacent tho Voir, eljxeJ 
nuauiifi to I'ocit'oultito tho liquid arc also provided. 

If deft trod, tho appoint up may further oomurtee means 
to inject a plurality of jet a of fluid, eithar liquid or ga/J, 
upWaj'CUy into thO bottom Of the VOrfclCal dlfiOhaj'fcu fluo to 
assist in lifting the liquid flowing therethrough over tlve 
v/eir means at the top thereof. 

The method of the present J.nventi.Otf comi>ri»o*J 
cniDchrtnically moving a food product horizontally from a first 

20 point to ft Second point during a prescribed period* of tinio. 
a beat CKOJiftriKtAj? liquid is passed through the product at a 
grJv&ft temperature i't'Oiu n first position beneath that of tHe 
horizontally moving pxoduOt upwarctl/ to a point above- the 
product during the timj» that the pro-duet is being mechanically 
moved > thereby to exchange a desired amount of ?iq at ^llh the 
product, 

Subsequent to its passage through the product, the 
heat exchanging liquid 1b moved par all el to the horizontally 
moving product until it is adjacent the seonrU) point to which 
$0 the product is- being mechanically moved, wl\creupon euch liquid 
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±b caused to entrain the piquet and lift it Jm* auch se<i»cvd 
Dcint to a liquid Separation point ther&aliove. 'i'h 0 liquid is 
thon separated XrOm the product* Heat is then exotiuiga* with 
the thus separated liquid in an aiaot^t tfuffioiont to r^nuo're 
the Uquid to itB givou inttt*! temperature, and the thua 
VompBratur^Teetorcd liquid is cir-oulated to LUS initial 
position bonouth that ui the horizontally moving product, 

Fie- 1 ia a schematic vie-* ot the appavifctuw cou- 
ertructod iu aooor dance with the present invention- 
10 3 ie« * plan view of the apparatus shown in 

Pig. 1. 

Pig* 3 is a seotlonal vtcu' on line D-3 of Tfi^ m 2, 
Pig* 4 is a HOctionaJ view on Urb 4-4 of Pi e «. a. 
Fig, -1 .La & view taken on line 5-5 of Vig- 3. 
Fiy* G J.0 a per&poctive view of a suotion of the 
hottoot ot tho caeixig. 

Fig, 7 is* a flOhumatlQ view of apparatus contftruotod 
in accordance with a difioient embodiment o± the invention* 

Tig* Bisft schematic view o± apparatus constructed 
i« accordance *ith still another embodiment oC the present 
invention. 

Referring to the dra>lop,B and in particular to 
Figs\ I - B, the ombodliitoixt of thD invention dieolosed herein 
is a sexow type o* blanrsher 10 wMofa can be used either to 
hoat ax to cool vegutablee or other iood products i» hut or 
oold water or in other suitable liquid* such as aqueous 
solutions of sugars or salts or in fata qt U oile, The 
bluncher 10 cumprieos a hovl rental cylindrical casing 13 
hEivlng a diaoieter flinaller than its length and having an open 
30 valaod uectioa 14 at its top which sevvca as a flume ov 



30 
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channel 10 thronph which hot. water j lor ^Jtaoipte, may VJow 
horizontally from the l,nacU>XK enfl toward thu diScIwx'tfo 
end J8, 

A acrew 20 mounted on 4* ShaJCl 2* suppo* ted bi' 
Tjt?fti'i.nc» S4 mounted In the end walla 26 > 2B ia poaitioned 
in the co titer of the cylindrical casing 12 and ia provided 
tfi-fch « helical flight 30 defining , in effect, pocfcete 31 
which hold Etnti transport u food product ironi one and of the 
blaiioliei' to the other • A motor 3» inountod oh bfco sido of 

10 UhO UlaiXchur IE) rotate* the tic raw 20 by maanB of a chain 

drive 33 to oause the product bo prologs hori*outally from 
the Inlet end to a point 3G adjacent tfco d.ipehftr#o end IB oi 
the blanchoT, A feature of the Invention resides In the fact 
tfcat the soruw a I) Lor mi nates shDx't of tho actual ditf charge 
end 18 of the blancher, and the purpose foj thin construction 
U'ill bu corns apparent hereafter. 

A d-J.Bfthfc]?ti£ opening 40 (saae Fig.*, 1 and 3J ia 
provided in the end vail US at the. ot\sing Bturbidn ut thB 
bottom 41, rising vertically a few inches and extending Ln 

20 width a distance approximately so.ua! to tnc width, of tha 

flumo 16* A purpoao of the opening 40 la to permit p^asa^o 
of the food produots iron the casing 12 to a vertical discharge 
f.lue <\2 adjaoent tho end wall 28. Thuy the opening 40 con- 
nects the interior of cylindrical cosing ia *ith the flue 4a 
to pertttt the £ood products to bo carried out of the caaing 
and up the flue by the heat-CKob.an^lnjf liquid in a manner to 
be hereinafter described- 

Aa the produot onmplofces its upward pnea^ja through 
tUe flue 42 p it is discharged over a weir or spillway 44 

30 mounted at the top of the flue, The weir 44 Is loco-Lad isuf- 
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ilcieiitly below tho lovtsl. ufc th& liquid in tho fluoo iti to 
maintain a volume of flow capable of entraining tho product 
and carrying it out oi the cauiny la and the flue 4a. Means 
to Be par ate the product processed frora tho U GUid are 

mounted aajiwotU the veir 44* These won as nay t.akB the form, 
«is iw the illustrated emHodiinont , of a moving scree* 4<3. A 
traveling mp.ah belt or vl brat ins * a ° BhakBx iimy be used 
instead of the fc'cfccn 4£ if such be deeirod. 

A sump 43 i» mounted ua.jACetU thft vertical discourse 
10 flue 43 to oufcOh Vbo XioiUd separated from the product by the 
screen 46. The SUlftP diBC bar gau into b. pipe SO which con- 
ducts tho liquid to a suitable putao 5JJ whloft for-pea the liquid 
through a pips 54, una thuciue into a heat exchanger &W. A 
$Up* SB conducts tho reheated or recooled liquid into a duct 
*J0 disposed adjacent the bat to™ 41 oC the casing 12. (Sec 

6), The heat-exchnneinjc Llauld is thus introduced fi'Om 
duct BO into the OABlqg J.2 upwardly through orlCtoes G2, the 
liquid iilllnff the entire casing 12 und nerving to heat or 
cool the product being transported by the acre* »0 there - 
2D through, A line 59 conducts liquid to additional orifioos 61 
dlBpoBsd in tho bottom of the casing approximately 10 inches 
inboard from tho end wall 2« for a purpose to be described 
hereafter. 

In operation, tho appnrirtiM operates essentially 
as foil ova. A food product loaded Into the inlet or loading 
end 17 of the hlancher by suitable means thich an a continuous 
boll oom'cyor 64, the apparatus and itH connecting flues and 

1 pt.pcs are Silled with a beat-exchanging liquid, such as hot 

i 

| wutor, ajid the pump 52 la activated to foroe thes water to 

i JO circulate from the collecting ruup 48 at the discharge point 

*>' 
n 
■ i 

>i 

't 

'■ J < 
} 

S -7- 
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through tho iioftt axcluuiger 5(3 to thn duct 00 located a Ions: the 
bottom 41 of the cutfixin, iuud thunuu upwardly through, the 
o-O.liuOS <*2 .U\to the Jawer portion of the cmJiiiff* 'fne water 
in the casing is maintuincid at u lavol &f>GVP that of the tops 
o£ the flight 30 on the sovev.' 20«, The u*otor J2 is ulao 
activated to vntatc the poe-cw and transport the product 
in the packets 31 through thw oftfllng, 

Thu upward :Clow of Liquid through tha unit moi : £C» 
with and 5!oriu« a horizontal f luw 80 in the flume 16 at the top 
10 of the casing ahove the tlight JfO, The roloqlfcy of the liquid 
through the apparatus, however, is carefully con tie Hod an 
that the food product* arB rot vtatfhed up and out of the pookete 
31. 

A a the horizontally :Clowi.nR liquid reaahea the 
difcohurjjo oU<l l.& &t the casing j the flow turns 1 downwardly us 
shown in Fig. 1, ditf chary i n£ thrOU&lk tho opening 40 tu the 
end wall aa. The flight 30 on UIjo sore* 'AO i* oat uaok or 
stopped sufficiently clear of the end wall 38 to permit tho 
flow of liquid to proceed .freely dotfu and out of the discharge 
20 opening 40- The liquid .l£! tlui3 able to entrain the product 
diechargdd at point 3fi at tee end of the scTRV 30 and carry 
it downwardly through the discharge Dpsning 40 and then 
upwardly through tho vortical discharge f Lunie 42 , thence 
over the Tisir 44 and ontu the tfcruau 4tf wheru it is 8s pur a tod 
from the liquid. Jets of liquid discharged iiOm urificeS 61 
help to push the product towards 1 the opening 40 and koup it 
in sue pension as it passes' from the end of the acre* 20 to 
the flue 42 ♦ 

The liquid itf then collected in tho fJucop 48 from 
30 wlioro it is pumped through the pipe* 50 utid 54 by the pirmp 52. 
Tho he fit exchanger 5C rest or as the tompuruttfro of the liquid 
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to vhat it wuF! al: tin; bcfciouuna of the opOri'.ttOn, Uh< 
liquid is thou dxwuhiirpod from the duct 00 through tlio 
orifices S£ back into tlu> bottom 41 of tiio otisiuE :ia to w 
continue the ope* at inn* 

A fenturo of the invention is that the neir 44 ia 
poeu.ioncd the ion oC Uhu vertiual di^chargo i'luu '12 »t » 
1«vb1 5*ub»ta"tiaUy equftJ tn tUe Pevel of the iXQutd in the 
f Iuhjb lG* The pump 52 "which s?tv?h to recirculate the liquid 
Jrote tfifc so mp 4ft aad return it to tho easing, of coui-ga, haw 

10 to maintain the level of the liquid in the caeing slightly 

hlghd* than tho lcn'Ol oJ: LhO Woir 44 to provide the necessary 
Keao to create a discharge ilew fchrn'oovui'. However, tho 
discharge level of the product is very close to the inlet 
Blevation, which permits a series installation of equi, potent 
all at ttte Biiinfi or nearly Cho aumo ht&o lovui, ihi* oorj.tr as t»* 
T*ith prior art equipment wliioh has required oisvatlng oi*ch 
unit Hi tli retfpact to a subsequent uixit to permit a dtsoUavgc 
from ouo 5nto the uunt, 

Fig * 1 JLllastrufcos t\ different embodiment of the 

20 present invention, A oaetna 112 has a vertical fins 14a 

adjacent its discharge end* A header box ?0 positioned in 
thB bottom of flue 142 1b provided viith holes 72 "therein :tor 
the injection into the button of flue H2 of jete of a hcaL- 
CXC!iaii<Jln^ liquid Supplied from a pump 152 through a valve 75 
and piped 78 mid 77, The jBta from the header box 70 impart 
tin additional Vurt.iuaO. lii'tiiig furcB to thB liquid, cauainj- 
it to el ova to nnu flpill over a weir 144 into a collecting 
suiop 148* As this liquid overflows tho voir 144j itid place 
iis takon by liquid from the uusiny 112 p*uJeing through an 

30 openiug 140 iik the lower end of the Qtid wall 128, thereby 

setting up a conrtinuoue flow from the sump 148 to the pump 1S3 
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30 




•.* 

I 

; 

thvuuKh a ktea.1: exchange H Sti and back triUift cuing 118 to 
maintain the desired Head and Slow. r 

FIR. a ditfcloaos still a further embodiment of the 
proton t invention. An air oon>p**Baor 80 ]>rOV)dea a f lo* of \ 
compreB»ad air through a pips S3 and A plurality of Ox' U ice a \ 
84 in a header 86 in the bottom of a vertical cliachai'tfo .tine j 
$42 adjacent the discharge ond of a oasing thereby to ; 

impart an additional lifting force to the lioaid in the i'luo ;• 
242. Tho foi-oe of the couipreasod ai* cauaee the litfcUVl in t]ia 
flue 242 to rib'B and oi'ori/io* a iveir 244 at the top thereof, 
Ae In the previous embodiment , as the liquid rieea and over- 
flows the vtoiT o« l.nto a. Burap 24B P it is replaced by water 
flcroinB :i'ro w the casing 311* through an ope nine' <Z4Cl in the end 
wall 228 thereof with tno water rscircillat ln#? through tho 
system ae previously de Berthed. 

In the ewbodioients «ho*n in Pi^*. 7 kind 8, a dta- 
charge of liquid-entrft>ftC<l tood product is uetnally achieved 
at a lavul oqual to or even higher than the liquid level 
maintained in tho respective casing, Sxioh a result ia achieved 
uy means of the lifting forces supplied either by the Jets of 
liquid or oompxepaed air. 

•l 1 hree functions aaro acoonipliahed by the liquid 
uaed in tho apparatuB of thB flrosscnt invention, The liquid 
is firat of all used to provide a means of boat ins or cooling 
tho food products. As tho product ia muved 1>y Cfoe flc*ew 
convoyor 30, it is hopt within the blanche* £or a prescribed 
poriod of tins during which either a cor Lain amount of heat 
i* imparted to it ur withdraw from it by the Hcartd* TIxub 
tho flighted acruw aO in toe casing 12 aer/ea to regulate 
the lBiigth of tirua that tho fnod product remains the 
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blouehoi 1 10 2lcic3 lJid time that, It J.s la oontaot with the* 
h&af:liig rt* ft«>ul 1 tifc J i qu id e 

The Becond function of the liquid ill the apparatus 
IS to SOi*vfc b,S a niDune Ot Lx'tiJlftpOi'ttUB the product irnm the 
point 30 nhRre the Bcrew conveyor 2U ce&tfee' it a action to 
the screen 46 where the product le Actually discharged from 
l;he aFPArAUua < ThUfl, although flics Hrii'cvr 150 tr&HB porta the 
fand products trow one end of the casing ta the point 3G 
adjacent tliB other end thereof, the product from point 36 

10 onward isf actually iriuiBDOrtod by the liquid, Tho ptfodinri: 
ie entrained by tKe Hew Id as the latter- {Una Through, the 
Opening 40 in the end Wall 38, uutfardly thruugh the vertical 
diechnrjjfe flue 43, and onto the Bci'euo 40 or other sopuraUny 
me ana. The li^ald %lma sexves both a a a he at -exchanger and 
product~tranBi>or ter or currier. 

in the en\hodi«L^Bute ehown in VigB. 1 - C s the point 
of dl.e charge le at a Level cuhatautially equal to or only 
slightly luwar than the level of the Y.'ator in the flu mo 10* 
in thu □mboditftouiie sboun Id Fige, 7 aud IS, the point of cUs- 

&0 ohaxRe actually at a level ewal to or even a lightly above 
the Mater level in the flume IS. The final elBvation of the 
product from the point JO iti thui; accomplished" vdthout recourse 
to any muuhunical muantf, thereby to avoid any damage or injury 
to tbo pi COOS. 

Tho third function of the liquid ib the apparatus 
of the pre dent invention is that of washing or rinsing the 
or u duct us I ho liquid Haws upwardly into the cab lug 12 
through tho Orii'iooS t>a. Ali the liquid f Iuwb upwardly through 
tho oriiioois $2 in Utc bottom of tho unsitit; 18, ii um&t pass 

30 through the product being transported hy the screw 20 and 
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tills fiction agitates Imt duea not lift the product aoqI also 
wanhen its sui'±acg&. Thid io especially useful In the, 
proceeding of potato pleoss vbox'C at is fid mutinies duisiriibla 
to lunch ot wash away surface friars* 

The cd.roiViaL'ion of the hBating en cooling liquid 
through the oaginjf la 1)y its introduction through the ori fleets 

in the bottom thereof also prov:Lde« good oi v'&«j.»tiun of 
the l\eafc-c*olja»gini!,' liquid throughout the casing and tocUntfttns 
an even rate Ol heat If 1 wis for to the product , thereby to 
10 provide for contra] Ved heatlDg and cooling thereof. The use 

oX the hoivt cku hangar 50 to restore the temperature o* the 
liquid Lo Iho initial temperature thus permits Indirect 
heating or cooXisig of the liquid in the uafiiny; in contraBt 
to the usual mBthodj in the. case n£ h<:jitiO«, Oil using a 
CUrcot induction Of fctoam into tliB hi an char with It.n crttftJULaiVt 
high noise and destructive mechanical vt orating action, 

A unit for the processing of nut ehoeFtrlfigr potato 
pieces tu preparation for frying *aa ton lit having a 70 inch 
diawetBT cylindrical casing 23 feet lolftR and el 30 inch wide 

HO by 16 inch doup upuH-tou flume running oi\ti.rc longtih 
thereof . An auger hnving a 12 inch diameter ehntt and a 
G9 + 5 inch diameter flight having an 18 inch pitch transports 
the potato pie oca ttwougti tliu casing. A 10 horsepower cir- 
culating pump capable of Handling 8 DO pal ions wer minute iB 
used to circulate hot water through the apparatus ♦ A tubular 
Bteam-to-Tiater heat exohswafteA* huirt»g ISO eonaie fBet of heat- 
Bxchanging but face ie used to hent tho water used. Tlie 
apparatus retains potato p.lcocs from one to ten or iwre 
ml nut en In hot water from F* to 2uO D P. and io able to 

30 process 15 p 000 pounds of potatoes per hour. 
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Tho j.oveutiuii is not limited in application to 
k «ot.'c:w type oi blanche* r but it may altfo ho utilized ,with 
oilier type* of apparatus, fui* oxiuuniLe, a reel tyiiu of blancher* 
The lutto* piece of equip mo at has a perforated e long a tod 
cylinder with an internal 3 Drew or auffor running the entire 
loHrcth thereof. T ho Dyltuder is twinei-sect either partially 
or wholly in a tank filled wvth water or othor li^it-exchangi atf 
liquid and ie rotated therein, the produot helm; fed into mie 
end oi the cylinder by Val'iouB meana arid boing transported 
10 therethrough by Uie rotary Screw EiOtlorw 

in prior aTt apparatus ot this type, tho product 
is dlsohiu-ged by lifting At by a mechanical Fer-Tia wheel. 
U&lnff the preeBut invonUan, the mechanical Perria wheel is 
veplaced by a ve^Ucal diecliar^o flue in communiuatiOU with 
an opening in the bottoro of tho cad wall of tbe oyliadcioal 
casing eo that the produot la lifted to Cbe point of disoblige 
hyclrauUcally instead of mechanic ally. Damans to tbe product 
ie thus avoid* d and, of cuurso, die charge possible at or 
abwo the product inloU leveX* 
30 In the f or o going description t Che invention ha&* boon 

deBcribed with reference to Certain particular pi'ofoi'x'od 
embodiments although it ia to bo uiuleretDod that tho specific 
detail© fibown are merely illustrative and that the iA vent ion 
may be carried nut in other ttays without departing from the 
true epirit and HcopB ot tho iCoMoniiig appended o'J.atMF* 




http://patents 1 .ic.gc.ca/fcgi-bin/any2html 



* 'Patent 886523 - Drawings 



Page 2 of 3 




http://patentsl.ic.gcxa/patimage.pdf?page=d^ 7/7/2003 



•■ "00»86523drw.afp Page 2 



Page 2 of 3 




FIG. 4 




FIG. 5 
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